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Generous in flavor but not in 
yield! After a 2014 of very 
satisfactory yields, 2015 returned 

to the recent miserly averages, with 
production down again substantially  
on the previous year: Corton (–21%), 
Echézeaux (–21%), Grands Echézeaux 
(–17%), Romanée-St-Vivant (–20%), 
Richebourg (–27%), La Tâche (–28%), 
Romanée-Conti (–39%). The six years 
since 2010 have all produced so much 
less wine that the Domaine has revised 
its longstanding, long-term average 
production figures, because they were 
becoming meaningless in the current 
context, and they have given instead the 
averages for the vintages 2010 to date. 
The first set of figures for each wine 
below shows the 2015 yield to the 
nearest half-hectoliter, with the 

production in dozens, and the 2009 
figure is included in square brackets for 
comparison. The second set of figures 
shows the current (since 2010) average 
production compared with the previous 
long-term average. They put the recent 
decline in stark relief. 

Meager yields apart, and unlike the 
previous three challenging viticultural 
years, 2015 was an easy, and easy-to-
summarize, year in the vineyards:  
an early, even, rapid flowering, followed 
by a hot, dry growing season, often 
accompanied by a tempering north 
wind. The heat notwithstanding, there 
was little drought “stress,” Aubert de 
Villaine commenting, “Going through 
the vineyards in September, I was  
struck by their beauty and by the perfect 
health of the vines, their leaves, their 

 Michael Schuster is impressed by  
the enormously appealing wines produced  

in another miserly year at the Domaine

fruit. Any potentially stressful dry 
periods during the year were 
immediately counterbalanced by  
brief, relieving periods of rain.” And  
the wines seem to reflect this easy, 
sunny, unstressed character, Aubert 
describing them as “serene, peaceful.”

The fruit was in perfect health when 
harvested, very ripe, if relatively limited 
in juice, thus making for low yields. The 
wines were vinified with 100 percent 
whole bunches but with the stems so ripe 
that there are fewer of the early herbal 
impressions on the nose than in cooler 
years. I described the character of cooler 
recent vintages as “more reflective of the 
cool nourishment of their roots than the 
sun’s warmth on their fruit; earthbound 
rather than sun-drenched.” The 2015s are 
very definitely the latter. A reflection of 
the season’s warmth pervades the wines; 
the vintage character is marked, with 
ripeness, breadth, generosity, and 
abundance a stylistic seam running 
through them all. The tannic structure  
is there but very well covered, and the 
wines will likely drink well early but of 
course keep well, too. 

There is a touch of warmth on some, 
with Grands Echézeaux, Romanée-St-
Vivant, and Romanée-Conti marked as 
14% ABV. It is not in any way intrusive, 
but it is there, if you are sensitive to it. 
And the immediacy, the juiciness of  
the wines, means they are less minerally 
intricate in impressions than they  
often are at this stage, though these 
subtleties may emerge with bottle age. 
Comparisons with other vintages are, as 
so often, difficult. They have something 
of the enveloping opulence of 2003,  
but they are less exotic and abundant. 
Like the 2009s, they are sunny, generous, 
warm, and fleshy. Aubert de Villaine’s 
view is that they are “very special. We see  
this sort of vintage two or three times a 
century.” And who am I to argue with his 
intimate experience? But I would, for 
example, put the utterly extraordinary 
2005s above them in terms of absolute 
quality and completeness. One of the 
other “two or three” vintages? The 2015s 
are already wines of enormous appeal. 
But I wonder if they will always appeal 
more to the senses than the cerebellum? 
If we are talking superlatives, I’d like 
both—in equal measure, please.

2015 Domaine de la 
Romanée-Conti:  

The easy, flattering,  
generous vintage

Corney & Barrow, London; January 23, 2018

2015 Corton (22.3hl/ha; 382 [707] dozen. 
Average since 2010: 413 dozen)

Dense red fruit and mineral to smell, with a 
hint of herbal character from the whole-bunch 
fermentation; rich, full, fresh-to-vigorous, with 
a very fine tannin; a fleshy, generous wine; 
long, complex, and spicy, ample, juicy, and very 
satisfying, with a long, sweet, mouth-coating finish. 
Classic, refined Corton, succulent and harmonious, 
which will make a most gratifying glass relatively 
early but keep very well, too. 2022–35+. | 93

2015 Echézeaux (25.7hl/ha; 1,147 [1,549] 
dozen. Average since 2010: 1,195 dozen; 
previous: 1,340 dozen)

A glass-filling nose of freshly ripe red fruit with the 
merest hint of whole-bunch herbal character; rich, 

fresh in acidity, very fine in tannin—a lovely overall 
balance. Generous, ample, and easy, with a gently 
mouth-coating fruit, long and freshly sweet, with 
its tannin structure well covered but clear behind. 
Relatively powerful for the cru, very persistent in 
freshly ripe fruit to finish, and absolutely delicious. 
2022–35+. | 93

2015 Grands Echézeaux (30.4hl/ha;  
1,275 [1,039] dozen. Average since 2010:  
991 dozen; previous: 1,150 dozen)

Dense to smell, freshly ripe, mineral and 
persistent; rich, sweet, vital, finely tannic, but 
with a clear sense of underlying structure;  
sweet, warm, spicy, and with a real sense of 
grand cru trame, mouth-coating, long across  
the palate, long and spice-imbued fragrant  
to finish. Richer and even more generous than 
the Echézeaux, a large-scale, most seductively 
exuberant Grands Echézeaux, which is already 
very flattering to taste. There is just a touch of 
alcoholic warmth, if you are sensitive to that. 
2022–38+. | 94+

2015 Romanée-St-Vivant (26.3hl/ha;  
1,398 [1,522] dozen. Average since 2010:  
1,250 dozen; previous: 1,500 dozen) 

A particularly intense, focused nose, crisply 
ripe, red-cherry sweet, subtle and captivating; 
full, vital, very finely, yet firmly tannic; juicily 
ripe and generous, long, warm, and seductive, 
aromatically complex, if with much less of the 
stony minerality that is almost always a strong 
feature of this wine, but with a fine, spicily 
aromatic length. Clearly marked by the character 
of the year, its natural warmth and generosity, in 
both weather and in wine. 2023–40+. | 94/95

2015 Richebourg (24.3hl/ha; 849 [1,311] 
dozen. Average since 2010: 848 dozen; 
previous: 1,000 dozen)

Dense and mineral on the nose, currently a little 
marked by its new wood; rich, fleshy, finely and 
firmly tannic, with a clear sense of underlying 
sinew; deep, sweet, concentrated, with an 
immediacy, a juiciness that is characteristic of  
the year, but also with a real sense of “matter” 
behind the vintage’s flattering fleshiness. 
Prolonged, spicy, very satisfying to taste, with 
a lovely fruit presence on its very fine farewell. 
Weight, matter. Most successful. 2026–45+. | 94

2015 La Tâche (25.6hl/ha; 1,387 [1,828] 
dozen. Average since 2010: 1,386 dozen; 
previous: 1,870 dozen)

Dense, lightly mineral, red-cherry ripe to smell, 
with a subtle spicy fragrance; rich, fresh, finely 
tannic, notably harmonious; sweetly immediate, 
particularly spicy, long, warm, mouth-coating, 
and aromatic, a fleshy, even, ample La Tâche, with 
fine, spice-marked length. A gratifying opulence 
perfectly balanced by poise and refinement. 
2027–45+. | 95

2015 Romanée-Conti (22.7hl/ha;  
403 [538] dozen. Average since 2010:  
432 dozen; previous: 450 dozen)

Tight and closed to smell; rich and fleshy and 
finely tannic—a surprisingly accessible and 
immediate character for this wine. Deep, sweet, 
intense, and flattering, with an unusually juicy 
fruit core, very long and tenacious in taste,  
gently spicy, if less aromatically specific in 
character than usual—the great ripeness of the 
year? Concentrated yet effortless, a beautiful, 
radiantly fine fruit presence, very fragrant and 
persistent in aftertaste. Glorious flavor, if not  
as “spice-box” rich as it so often is at this stage. 
2027–50+. | 97 

TaSTinG

Deep, sweet, concentrated, 
with an immediacy,  
a juiciness characteristic 
of the year, but also with  
a real sense of “matter” 
behind the vintage’s 
flattering fleshiness

Above and opposite: Aubert de Villaine believes that 
DRC's 2015 Richebourg may be the best for 50 years.


